Fresh mushrooms, packaged seasoned stuffing a 


mix, and a soup-sauce give an old 
favorite a modern flavor twist 
= Bake at 350° for 40 minutes. 
Makes 6 servings 
6 medium-size onions 
8 medium-size fresh mushrooms 
—| 1 can condensed cream of celery soup 
V2 cup milk 
V2 cup ready-mix bread stuffing (from 
an 8-ounce package) 
—~ 2 tablespoons diced pimiento 


1. Peel onions and cut each in 3 thick 
slices. Wash mushrooms and slice 
thin. 

2. Parboil onions in boiling lightly 
salted water in a medium-size sauce- 
pan 15 minutes; drain, being care- 
ful not to break slices. 

3. Combine soup and milk in a medium- 
size saucepan; heat, stirring con- 
stantly, to boiling. 

4, Place one third of the onion slices 
in a greased 6-cup baking dish; top 
with a third each of the mushroom 
slices, soup mixture, and_ stuffing 
mix. Repeat to make two more 
layers of each; cover. 

5. Bake in moderate oven (350°) 30 
minutes, or until bubbly; uncover. 
Bake 10 minutes longer, or antl 


